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Microbial count is an important index to measure the safety status of a food. This 
trial aimed to determine the safety of eight meals (four meats and four 
vegetarians) by using the agar plate counting method to measure the populations 
of total bacteria and specific pathogenic microorganisms during four day’ 
abusing. The results showed that chicken & lemon sauce, pork & cranberry loaf 
and lasagne veg can be considered as acceptable after a series of handling steps 
including heating and holding in different environments. BBQ beef, quiche 
golden and pie rice & vegetable were all marginal for the microbial load before 
heating, but afterwards all of them were acceptable. Casserole chickpea and hot 
pot sausage were in marginal for the microbial load by the end of trial.
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